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equipment for open processing 305 
test rigs 132 
electrometry, see conductimetry 
electron energy loss spectrometry (EELS) 
181 
electron microscopy 177, 265 
compared with AFM 359 
of extruded foods 239 
of foodborne viruses 354 
of food powders 154 
high-pressure cryofixation 254 
protein imaging 265 
electronic noses 412 (CR) 
electrophoretic karyotyping, yeast 288 
elemental analysis 183 
emulsions 
detection of microorganisms in 370 
droplet size determination 297 
generation by ultrasound 293 
glucose oxidase—catalase system in 
301 
and lysozyme 219 
microstructure of 139 (CR) 
stabilization of 363 
encapsulation 397 
8-endotoxins, Bacillus thuringiensis 
(Bt) 3 
energy intake, regulation of 246 (CR), 
313 (CR) 
energy-dispersive (EDX) detection 183 
Enterobacter cloacae, dielectrophoretic 
spectrum 54 
environmentally friendly technology 
37, 138 (CR) 
life cycle assessment 30 (BR) 
enzymatic browning 136 (CR), 195 
enzyme immunoassays (EIA), virus 
detection 354 
enzyme-linked immunosorbent 
assay (ELISA) 
authenticity testing 327 
to measure oxidative stress 80 
enzymes 352 (BR) 
antimicrobial 390 
as antioxidants 300 
controlled release of 404 
inhibition by ultrasound 293 
modification of triacylglycerols 329 
oxidation of polyamines 342 
role in senescence processes 387 
epidemiology, of food poisoning 84 
equilibrium relative humidity (erh) 2 
Escherichia coli 127,355 
dielectrophoretic spectrum 54 
F. coli0111 163 (CR) 
F. coli0157:H7 163 (CR) 
essential oils 276 
ethanol, inhibition of microbial spoilage 
43 
ethical issues 37 
ethylene 164 (CR) 
role in senescence 385 
European Hygienic Equipment Design 
Group, see EHEDG Updates 
expansion model, for plant cell walls 
192 
explosive puffing 24 
extraction 
of edible oils 4, 121 
in fat analysis 415 (CR) 


of flavours from bioprocesses 
168 (CR) 
supercritical fluid 123, 216 (BR), 
411 (CR) 
extrinsic probes 71 
extrusion 
encapsulation by 403 
and flavour generation 384 (BR) 
supercritical fluid 232 


F 
factorial analysis, of ethanols 323 
fat 
in cheese 366 
consumer preferences 329, 348 (CR) 
effect on health 138 (CR) 
and energy intake 246 (CR) 
in meat and meat products 119 
visualization by electron microscopy 
180 
see also lipids; oils 
fat mimetics 367 
fat replacers 246 (CR), 366 
fat substitutes 367 
carbohydrate polyesters as 101 (BR) 
fatty acids, trans 329 
feedforward controllers 107 
fermented foods 352 (BR) 
beer, wine, and spirits 217 (BR) 
dairy products 14, 241, 381 (BR) 
and hurdle technology 43 
meat and meat products 171 (BR) 
probiotics in 213 (CR), 241 
fibre 65 (BR) 
fibre-optic probes for meat quality 
analysis 119 
filtration 12 
pressure, oil fractionation 122 
fimbriae, and Salmonella enteritidis 407 
fish 
caking in hydrolysate powders 153 
contamination of 5 
high-pressure thawing 256 
low-temperature, high-pressure 
storage 257 
modification of oils 333 
polyamines in 344 
processing 136 (CR) 
quality 2 
safe packaging and HACCP 336 
flatulence, and beans 277 (CR) 
flavonoids, and cardiovascular disease 
415 (CR) 
flavours 173 (BR) 
analysis of 412 (CR) 
biocatalytic production 166 (CR) 
controlled release of 403 
cultural preference 201 
from heat treatment 384 (BR) 
incorporation during supercritical 
fluid extrusion 232 
interaction with packaging 424 (BR) 
lipids in 142 (BR) 
low-fat cheeses 366 
meat and meat products 48, 64 (BR) 
natural 168 (CR), 318 (BR) 
process 46 
see also off-flavours 
FLAVR SAVR™ tomatoes 387 
flow rate measurement 296 


fluid extraction, supercritical, see 
supercritical fluid extraction 
fluidized-bed drying 21 
fluorescence spectroscopy 69 
foaming 376 (CR) 
egg white protein 225 
folates, prevention of neural tube defects 
313 (CR), 416 (CR) 
food poisoning, see individual 
organisms; microbiology 
by viruses 165 (CR), 353 
forest products 1 
formula milk 
polyamines in 344 
probiotics in 241 
fractal analysis 184 
fractionation 
caseins 15 
oils 121 
whey proteins 18 
free radicals 
formation of 75, 299 
scavenging of 224, 301 
free-choice profiling (FCP) 206 
freeze drying 21 
bacterial ice nucleation 263 
lemon juice, caking of 150 
potatoes 115 
freeze fracturing, process cheese 182 
‘freeze slamming’ 363 
freeze-texturing 261 
freezing 
bacterial ice nucleator assisted 258, 
259 
high-pressure assisted 253 
fried foods, reactive oxygen in 76 
FRNA coliphages 357 
frozen food, stabilization of 375 (CR) 
fruit 
browning of 195 | 
contamination of 5 
flavour 136 (CR) 
low-temperature, high-pressure 
Storage 257 
mealiness 193 
minimally processed and refrigerated 
67 (BR) 
and pesticides 137 (CR) 
polyphenols 197 
postharvest quality 385 
ripening 188 
wooliness 193 
fruit juices, adulteration 321 
functional foods 59, 66 (BR) 
see also medical foods; probiotics 
functionality 
of polysaccharides 143, 219, 
375 (CR) 
of proteins 219, 265 
dairy 12 
egg white 225 
fungal cell-wall-degrading enzymes 
391 
fungi, see yeasts 
fuzzy logic control 103 


G 

gap analysis 283 (BR) 

gas chromatography olfactometry 
technique 48 


iil 


gas sensors, analysis of meat and meat 
products 168 (CR) 
gelatin 375 (CR) 
drum drying 20 
gelation 
of egg white protein 225 
in heat-processed foods 219 
of polysaccharides 361, 377 CR) 
gellan 143 
in confectionery 377 (CR) 
generalized Procrustes analysis (GPA) 
206 
genetic changes, in bacteria in response 
to stress 129 
genetic effects of taste preferences 203 
genetic engineering 199 
consumer attitudes to 35, 245 (CR) 
control of enzymatic browning 197 
control of senescence 385 
of crops 277 (CR) 
detection of genetically modified 
organisms 413 (CR) 
of lactic acid bacteria 212 (CR) 
of microorganisms, to produce 
antimicrobial enzymes 395 
glassy state, caking of amorphous 
powders 150 
globulin, electron microscopy of 267 
B-glucanase, as antimicrobial 392 
glucose oxidase (GOX) systems 301, 
393 
grain 
feedforward control in dryers 108 
storage 1 
green tea, antioxidants in 76 
gums 143, 219, 368 


H 
HACCP (hazard analysis and critical 
control points) 31 (BR), 90, 336 
meat and meat products 120, 
163 (CR) 
haemolytic uraemic syndrome (HUS) 
163 (CR) 
heart disease, see cardiovascular disease 
heat damage, cereals 2 
heat stress, microbial 130 
heat treatment 
effect on antioxidants 275 
effect on macromolecule 
functionality 219 
flavour generation by 46, 142 (BR), 
384 (BR) 
of egg white 228 
see also hurdle technology; 
pasteurization; sterilization 
hedonic values 204, 206, 347 (CR) 
Helicobacter pylori 244 
hepatitis A virus (HAV) 353 
herbal medicines, antioxidants in 79 
herbs and spices 
as antioxidants 79, 271 
dietary prevention of cancer 
216 (BR) 
high-intensity ultrasound 298 
high-pressure 
cryofixation for microscopy 254 
egg protein gelation 231 
ice—water transitions 253 
see also hurdle technology 


xii 


high-pressure, high-temperature 
processing 377 (CR) 

high-temperature, short-time nut 
roasting 108 

high-temperature treatment, of milk 13 

homeostasis, and hurdle technology 
43,127 

honey, authenticity testing 325 

horticulture 1 

hurdle technology 41, 127, 135 (CR) 

hydration 375 (CR) 

hydrocolloids 375 (CR) 

hydrolases 

antimicrobial activity of 390 
in fruit ripening 387 

hydrolysed vegetable proteins 49 

Hydropress 123 

hygiene, see EHEDG Updates; HACCP; 
microbial decontamination 

hygroscopicity of food powders 149 


IAEDANS label, for protein 
conformation 73 
ice 
crystallization 253 
nucleation by bacteria 258, 259 
ice-cream 375 (CR) 
imaging 177 
atomic force microscopy 184, 359 
interfaces 363 
leak detection 338 
microstructure 177 
polysaccharides 361 
proteins with electron microscopy 
265 
real-time changes, magnetic 
resonance imaging (MRI) 111 
spray-dried milk 154 
ultrasonic 298 
see also individual microscopic 
methods; microscopy 
immune electron microscopy 354 
immune system, intestinal 424 (BR) 
immunolocalization, of proteins and 
polysaccharides 182 
Ina gene 260 
indirect conductimetry, yeast detection 
288 
infant nutrition 314 (CR) 
intellectual property rights 39 
interesterification, triacylglycerols 329 
interfaces, imaging of 363 
intestinal immunity 424 (BR) 
intrinsic probes 71 
inventory analysis 30 (BR) 
iodine deficiency 312 (CR) 
iodized salt 312 (CR) 
iron nutrition 312 (CR) 
irradiation 7, 135 (CR), 164 (CR), 
245 (CR), 413 (CR) 
control of Campylobacter spp. 86 
isotope ratio mass spectrometer (IRMS) 
321 


jams and jellies 21 
authenticity testing 324 
Japan 
functional foods in 216 (BR) 


life expectancy 76 
taste preferences 204 


K 

K-sets methods 206 

Karl Fischer titration, water content 
determination 156 

karyotyping yeasts 288 


L 
labelling 
biotechnology products 37 
fat content 415 (CR) 
process flavours 49 : 
lactic acid bacteria 212 (CR), 241 
Lactobacillus spp. in low-fat cheeses 367 
B-lactoglobulin, protein denaturation 72 
lactoperoxidase, antimicrobial activity 
393 
laser diffraction, particle size 
determination by 297 
latex agglutination techniques (LAT), for 
Campylobacter spp. 83 
law, food, see legislation : 
leak detection in flexible packages 336 ; 
lecithin, addition to low-fat cheese 369 
lectins, localization 183 
legislation 
irradiation 10 
mandatory HACCP 90, 336 
microbiological food safety 87, ; 
163 (CR) 
packaging 172 (BR) 
process flavours 49 
US Nutraceutical Research and 
Development Act (NRDA) 60 
US Orphan Drug Act 60 
see also labelling 
lemon juice, freeze drying 150 
lepidopteran pests 3 
lettuce, postharvest quality 388 
life cycle assessment (LCA) 30 (BR) 
line scales 207 
lipase, interesterification 331 
lipids 
crystallization at interfaces 364 
in dairy products 100 (BR) 
in flavours 142 (BR) 
modification of 329 
MRI analysis 113 
oxidation 76, 142 (BR), 300 
see also fats; oils 
lipopolysaccharide, in Salmonella 408 
lipoproteins, whey treatment 17 
liposomes, and encapsulation 404 
Listeria monocytogenes control 87 
low-concentrated retentate (LCR) 16 
low-fat foods 
cheese 366 
meat and meat products 383 (BR) 
see also fat mimetics, replacers, 
substitutes 
lysozyme 226 
as emulsifier 219 
encapsulation of 405 
as preservative 391 


M 
magnetic resonance imaging (MRI) 
111, 141 (BR), 184 


for package leak detection 338 
Maillard reaction 
and flavours 142 (BR), 384 (BR) 
and macromolecule functionality 219 
see also process flavours 46 
maize 


inChina 95 
storage of 2 
malaria 3 


mannans 392 
marketing 381 (BR) 
mass spectrometry 
flavour analysis 166 (CR) 
isotope ratio determination 321 
mealiness 
of fruit 193 
of potatoes 277 (CR) 
meat and meat products 
authenticity testing 327 
contamination of 5 
fat content 119 
fermented foods 171 (BR) 
flavours 48, 64 (BR) 
HACCP 90, 120, 163 (CR), 336 
low-fat 383 (BR) 
low-temperature, high-pressure 
storage 257 
polyamines in 343 
quality analysis 117, 168 (CR) 
technology 100 (BR) 
tenderization by ultrasound 293 
tenderness 119 
yield from carcass 117 
see also pork; poultry 
medical foods 
black tea 77 
cancer prevention 75, 216 (BR), 
282 (BR), 319 (BR), 415 (CR) 
cardiovascular disease prevention 
81, 319 (BR), 333, 415 (CR) 
green tea 76 
probiotics 213 (CR), 241 
see also functional foods 
Mediterranean diet 
and cardiovascular disease and 
cancer 312 (CR) 
and polyamines 344 
medium-chain triacylglycerols (MCTs) 
368 
membrane processes 
for bioflavour extraction 168 (CR) 
in the dairy industry 12 
membrane stability, and rancidity 74 
micelle, casein 74, 181 
microbial decontamination 
by ultrasound 298 
see also antimicrobials; sterilization 
microbiological test methods 
Campylobacter spp. 83 
dielectrophoresis 51 
Listeria monocytogenes 90 
validation of 165 (CR) 
viruses 353 
yeasts 287 
microbiology 127, 163 (CR), 423 (BR) 
see also fermentation; hurdle 
technology; probiotics 
microencapsulation 397 
microfiltration (MF) 12 
microleak detection 336 


microorganisms 352 (BR) 
contamination of cheese 16 
and defective packaging 337 
in situ detection 370 
spoilage by 7, 41, 287, 363, 373, 390 
microscopy 177, 265, 284 (BR), 359 
detection of microorganisms 370 
sample cryofixation 254 
structure analysis 177 
see also individual techniques 
microwave techniques 
drying 21 
and flavours 384 (BR) 
freeze drying 22 
water content determination 156 
milk 
aflatoxins in 135 (CR) 
Bactocatch treatment 13 
Campylobacter spp. from bird- 
pecked bottles 84 
feedforward control in drying 108 
fermented 14, 241, 381 (BR) 
fractionation of anhydrous milk fat 
125 
lactoperoxidase in 393 
milk protein concentrate 14 
pathogens in 171 (BR) 
polyamines in 344 
proteins 12 
roller dried powder 181 
spray drying 21,154 
see also cheese; dairy products 
minerals, and controlled release 397 
minimally processed and refrigerated 
fruit and vegetables 67 (BR) 
see also hurdle technology 
minimum-variance design, of controllers 
106 
model-based controllers 103 
modified-atmosphere packaging 
164 (CR) 
moisture 
distribution, determination by MRI 
113 
effect on grain storage 2 
water content determination 155 
molecular environments, 
characterization by fluorescence 
spectroscopy 69 
mollusks 
virus transmission 353 
see also seafood 
molten globule state, egg white protein 
225 
monoamine oxidase (MAO) 342 
monosodium glutamate (MSG) 48 
multilocus enzyme electrophoresis 407 
multivariate data analysis, sensory 
profiling 206 
multivariate statistical analysis, plant 
food texture 189 
mycotoxin project, Bangladesh 2 


N 

nanofiltration (NF) 12 

natural antioxidants 75, 300, 319 (BR), 
415 (CR) 

natural flavours 168 (CR), 318 (BR) 

Natural Resources Institute (NRI) 1 

near-infrared (NIR) spectroscopy 


meat quality assessment 119 
water content determination 156 
neural tube defects, and folate 
deficiency 313 (CR), 416 (CR) 
Neurospora crassa, and enzymatic 
browning 195 
Never-ripe (Nr) tomatoes 386 
nisin 43, 373 
encapsulation of 405 
non-enzymatic browning, see Maillard 
reaction 
Norwalk virus 163 (CR), 353 
nuclear magnetic resonance (NMR) 
spectroscopy 141 (BR) 
magnetic resonance imaging 111, 
184 
water content determination 156 
nucleic acid probes 
virus detection 354 
yeast detection 287 
Nutraceutical Commission (NUCOM) 
60 
nutraceuticals, see functional foods 
nutrition 245 (CR), 251 (BR), 277 (CR), 
311 (CR) 
antioxidants 75 
and disease prevention 282 (BR) 
fat 138 (CR) 
food composition databases 
414 (CR), 421 (BR) 
low-fat foods 366, 383 (BR) 
research opportunities 250 (BR) 
see also individual nutrients; medical 
foods 
nuts 1 
nut roasting, high-temperature, short- 
time 108 


O 
obesity 246 (CR), 311 (CR) 
off-flavours 
from food packaging 424 (BR) 
and membrane stability 74 
off-odours, caused by irradiation 7 
oils 
aromatic, antioxidants in 272 
authenticity testing 326 
contamination of 5 
crystallization of 121 
extraction 4,121 
fractionation 121 
see also emulsions; fats; lipids 
oilseeds 1 
foodstuffs and intermediates from 
94 (CR) 
olein, fractionation 124 
oligosaccharides, for probiotic stability 
243 
olive oil quality 412 (CR) 
optical microscopy 177, 284 (BR) 
optical-probe technology, meat and 
meat products 119 
optimal design, of controllers 106 
orange juice, irradiated, sorbates in 
9 
organic food, processing and production 
of 421 (BR) 
osmotic drying 21 
osmotic stress, antimicrobial 129 
ovalbumin 225 


xiii 


ovalbumin-dextran conjugates, as 
emulsifiers 219 
oven drying, water content 
determination 156 
Overseas Development 
Administration (ODA) 1 
oxidation 
in heat-processed foods 224 
of lipids 76, 300 
effect on flavour 142 (BR) 
see also antioxidants; free radicals 
oxidative-reductive 
depolymerization (ORD), heat- 
processed foods 219 
oxidoreductases, antimicrobial activity 
390 
oxygen exclusion, during irradiation 8 
oxygen metabolism, and human health 
75 
see also free radicals 


P 
packaging 7 
edible films 29 (BR), 424 (BR) 
integrity testing 336 
interactions with food 172 (BR), 
424 (BR) 
modified-atmosphere 164 (CR) 
pale, soft, exudative (PSE) pork 73,118 
palm oil, fractionation 121 
Pangborn conference 347 (CR) 
parenchyma cell, typical 189 
Parkinson’s disease, and polyamine 
toxicity 342 
particle size determination 297 
pasta 
MRI moisture profile of 114 
supercritical fluid extrusion of 232 
pasteurizability assessment, see EHEDG 
Updates 
pasteurization, and Listeria 
monocytogenes 90 
patenting 37 
pathogens 
in milk 171 (BR) 
and postharvest quality 388 
see also individual organisms; 
microbiology 
pectin 361, 368 
peel juice, authenticity testing 322 
pesticides, on fruit and vegetables 
136 (CR) 
PH stress, antimicrobial 130 
phase diagram of water 254 
phenolic compounds, see polyphenols 
phytochemicals 216 (BR) 
see also individual compounds and 
foods 
‘pinking’ of Cheddar cheese 369 
plant biotechnology, consensus 
conference 35 
plant cells, structure of 192, 363, 387 
plasmids, and Salmonella enteritidis 
virulence 407 
polarimetry, water content 
determination 156 
pole-placement design, of controllers 
106 
polyamine oxidase (PAO) 342 
polyamines 


XiV 


and ice nucleation 261 
nutrition and toxicology 341 
polycyclic aromatic hydrocarbons (PAH) 
5 
polygalacturonase, and softening of fruit 
187 
polymerase chain reaction (PCR) 
virus detection 354 
yeast identification 290 
polyphenol oxidase (PPO) 195 
polyphenols 
in fruit and vegetables 195 
intea 77, 216 (BR) 
polypropylene sacks 2 
polysaccharides 25 (CR) 
from bacteria 143, 362 
functionality of 219 
imaging of 361 
polysaccharide—protein conjugates 
219, 230 
polyunsaturated fatty acids (PUFAs) 
333 
pork 
low-temperature, high-pressure 
storage 257 
pale, soft, exudative (PSE) 73,118 
see also meat 
postharvest quality 385 
in developing countries 1 
potatoes 
browning of 136 (CR) 
controllers in chip frying 109 
freeze drying 115 
mealiness 277 (CR) 
poultry 
Campylobacter spp. in 85 
HACCP and 336 
Salmonella enteritidis in 407 
technology 100 (BR) 
see also meat 
powders, caking of 149 
predictive control 107 
predictive modelling, safe processing 
127 
preferences 245 (CR), 348 (CR) 
preservatives 
controlled release of 404 
see also antimicrobials; antioxidants 
pressure profiles, supercritical fluid 
extrusion 237 
pressure-shift freezing 254 
principal components analysis (PCA) 206 
probe microscopes, atomic force 
microscopy 359 
probes 
antibody-linked 372 
for meat analysis 118 
of molecular environment 69 
nucleic acid 287, 354 
probiotics 213 (CR), 241 
process cheese, freeze fracturing 182 
process control techniques 103 
process flavours 46 
protein—lysophospholipid complexes 
219, 230 
protein—polysaccharide conjugates 
219, 230 
proteins 
determination of binding sites and 
conformational changes 72 


imaging by electron microscopy 
265 
and polysaccharides, 
immunolocalization 182 
structure-function relationships 
141 (BR), 225, 265 
Pseudomonas aeruginosa, 
dielectrophoretic spectrum 54 
psychophysics 347 (CR) 
puffed foods, supercritical fluid 
extrusion of 232 
pulpwash, authenticity testing 322 
pulsed-field gel electrophoresis (PFGE), 
yeast identification 288 
pulsed-gradient spin-echo (PGSE) pulse 
sequence 114 
putrescine 341 


Q 

quality 296, 415 (CR) 
and edible films and coatings 

29 (BR) 

of fermented foods 14 
of fish 2 
of irradiated orange juice 9 
of meat and meat products 117 
and polyamines 341 
postharvest 385 
prevention of caking 153 
of tea 1 


R 
R&D 135 (CR), 283 (BR), 381 (BR) 
functional foods 59 
rancidity 318 (BR) 
by lipid oxidation 300 
and membrane stability 74 
real-time changes, magnetic resonance 
imaging (MRI) 111 
recall procedures 165 (CR) 
red wine, health benefits of 81 
refractometry, water content 
determination 156 
regulations, see legislation 
relaying, for seafood decontamination 
354 
reservoir systems 398 
retorting, process flavours 50 
reverse osmosis (RO) 12 
rhamsan, structure-function 
relationships 147 
rheological properties, of gellan 147 
rhodamine fluorescence 73 
rice 
antioxidative components in 78 
inChina 95 
ripening of fruit 188, 385 
river blindness 3 


5 
Salmonella enteritidis 
irradiation of 8 
virulence in poultry 407 
Salmonella typhimurium, adaptation to 
stress 130 
Salmonella spp. 
as indicator for F. coli 163 (CR) 
detection in situ 373 
sample preparation 411 (CR) 
for atomic force microscopy 359 


; 
| 
| 
4 
| 
a 
| 
| 
4 
| 
| 
q 
q 
| 
| 
4 
4 
a 


cryo-sectioning 370 
scanning electron microscopy, see 
electron microscopy 
scavenging, of free radicals 224, 
277 (CR), 301 
seafood 
contamination of 5 
depuration of 354 
technology 100 (BR) 
see also fish 
seals, integrity testing 336 
seaweeds, antioxidants in 81 
senescence 385 
sensometrics 206, 347 (CR) 
sensor techniques, see biosensors 
separation 168 (CR) 
of biopolymers 376 (CR) 
by capillary zone electrophoresis 
(CZE) 323 
by dielectrophoresis 55 
membrane processes 12, 168 (CR) 
sesame oil, antioxidants from 75, 80 
shelf life 
and irradiation 7 
low-temperature, high-pressure 
storage 257 
see also antimicrobials; antioxidants; 
heat treatment 
shellfish, see seafood 
smell 347 (CR) 
Smith predictive control strategy 107 
smoking 20 
snacks 246 (CR), 314 (CR) 
SNIF-NMR 322 
softening of fruit, polygalacturonase 
187 
solar drying 20 
sorbates, in irradiated orange juice 9 
spaghetti, water diffusion in 114 
spectroscopy 141 (BR), 412 (CR) 
for authenticity testing 321 
electron energy loss 
spectrometry (EELS) 181 
fluorescence 69 
mass spectroscopy 4, 166 (CR), 321 
near infrared (NIR) 119, 156 
for water content determination 155 
see also individual techniques 
spermidine 341 
spermine 341 
spices 
antioxidants in 79, 271 
and cancer prevention 216 (BR) 
spirits 217 (BR) 
authenticity testing of 325 
spray drying 21 
milk 154 
stabilization 135 (CR) 
of chilled food 375 (CR) 
of emulsions 363 
of frozen food 375 (CR) 
oxidative, see oxidation 
of polysaccharides 221 
of probiotics 243 
stable carbon isotope ratio analysis 
(SCIRA) 321 
stackburn 2 
standardization, of methodology 10 
starch, see polysaccharides 
stearin production 123 


sterilizability assessment, see EHEDG 
Updates 
sterilization 7 
high-pressure air 255 
storage 
of fruit and vegetables 385 
of grain 1 
of heat-processed foods 219 
low-temperature, high pressure 253 
of maize 2 
oxidative stability 275 
prevention of caking 153 
see also shelf life 
streptavidin, two-dimensional 
crystallization 269 
structure 
analysis by microscopy 177 
bacterial cell walls 392 
plant cell walls 192, 363, 387 
in senescence 386 
structure—-function relationships, see 
functionality 
structure—texture relationships, plant 
foods 177, 190, 363 
structured lipids 329 
use in low-fat cheeses 367 
subcritical CO, 233 
substrate enhancement, of stability 243 
sugar, energy intake 246 (CR) 
sugar profiling, authenticity testing 321 
sulfur compounds 422 (BR) 
supercritical fluid extraction 123, 
216 (BR), 411 (CR) 
supercritical fluid extrusion 232 
superoxide dismutases 302 
surimi 253 
sweeteners, controlled release 403 
sweetness 347 (CR) 


T 
Tappingmode™ 360 
taste 246 (CR), 347 (CR) 
sensitivity 202 
see also flavours 
TBARS (thiobarbituric acid reactive 
substances) 80, 273 
tea 
antioxidants from 76 
aroma of 135 (CR) 
and dietary prevention of cancer 
76, 216 (BR) 
quality of 1 
spray drying of 21 
temperature mapping, by MRI 115 
temperature-insensitive ingredients 397 
tenderization of meat, by ultrasound 
293 
tenderness, of meat and meat products 
119 
texture 277 (CR), 363 
consumer perceptions of 194 
freeze-texturing 261 
of low-fat cheeses 366 
and plant structure 177, 187, 363 
in senescence 386 
and supercritical fluid extrusion 232 
thawing, high-pressure 256 
theaflavins, antioxidative effects of 77 
theafulvins 4 
thermal processing, see heat treatment 


thickeners, imaging of 361 
thickening, of heat-processed foods 219 
thickness measurement 296 
time-intensity (Tl) studies, sensory 
profiling 209 
time-series analysis 104 
tissue culture, plant 168 (CR) 
a-tocopherol, see vitamin E 
tofu, pressure-shift freezing of 254 
tomatoes 
‘Never-ripe’ (Nr) 386 
ripening of 385 
softening of 187 
structure—-texture relationships 
193 
toothpaste, inhibition of oral 
streptococci 394 
toxicity 
of additives 352 (BR) 
control of 1 
of polyamines 342 
trans fatty acids, substitutes for 329 
transformation, in plants 199 
transgenic, see genetic engineering 
transport models, and MRI 113 
triacylglycerols, see lipids 
triple points of water 256 
trisodium phosphate (TSP), as 
antimicrobial agent 85 
tryptophan probes 71 
tyrosine probes 72 


U 
ultrafiltration (UF) 12 
ultrasound 293 
detection of package microleaks 
338 
use in drying liquids 23 
meat quality analysis 118 
uniform transmembrane pressure 
(UTMP) concept 13 


V 
validation of microbiological test 
methods 165 (CR) 
vasopressin, electron microscopy of 
268 
vegetables 
browning of 136 (CR), 195 
and children 246 (CR) 
contamination of 5 
minimally processed and refrigerated 
67 (BR) 
and pesticides 136 (CR) 
phenolic compounds in 197 
postharvest quality of 385 
vegetarianism 313 (CR) 
Vibrio cholerae 163 (CR) 
virulence factors, of Salmonella 
enteritidis 407 
viruses 
detection 353 
and food poisoning 165 (CR), 353 
vitamins 
analysis 64 (BR), 416 (CR) 
controlled release of 397 
vitamin A 282 (BR), 319 (BR) 
vitamin B,, 313 (CR) 
vitamin C 137 (CR), 282 (BR), 
319 (BR) 


XV 


vitamin E 74, 77, 282 (BR), 
319 (BR), 405 


W 
water 
safety of 355 
solid—liquid phase diagram of 
253 
water activity 
and microbial stress 127 
in food preservation 42 
water chestnuts, texture of 277 (CR) 
water content, determination of 155 
wavelength-dispersive (WDX) detection 
183 
welan, structure—-function relationships 
147 


xvi 


whey 
lipid removal in 17 
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